
Coconut Whoopie Pies

DESSERT

Ingredients
2 teaspoons double-acting baking powder

0.3 teaspoon coconut extract

1 cup confectioners' sugar  sifted 

1 large egg plus egg white

2.3 cups flour  all-purpose 

0.8 cup coconut milk  light 

2 tablespoons coconut milk  light 

0.5 cup marshmallow crème

0.5 teaspoon salt

READY IN

65 min.

SERVINGS

6

CALORIES

785 kcal

https://whatsheate.com


0.8 cup sugar

0.3 cup coconut or  sweetened flaked plus more if needed 

0.5 cup coconut or  sweetened flaked 

0.8 cup butter  unsalted softened () 

4 tablespoons butter  unsalted softened 

0.5 teaspoon vanilla extract

1 teaspoon vanilla extract

3 tablespoons vegetable shortening

Equipment
bowl

baking sheet

baking paper

oven

mixing bowl

wire rack

blender

spatula

ice cream scoop

Directions
Position an oven rack in the center of the oven and preheat to 375 degrees F. Line 2 baking

sheets with parchment paper.

Sift together the flour, baking powder and salt onto a sheet of waxed paper.

In a large mixing bowl, beat the butter, shortening and sugar with a mixer on medium speed

until fluffy.

Add the egg and egg white and beat until incorporated.

Add half the flour mixture and half the coconut milk and beat just until blended.

Add the remaining flour and coconut milk with the vanilla and beat until blended.



Using a 1/4-cup ice cream scoop, drop the batter into 12 mounds on the lined baking sheets,

spacing them 2 inches apart (or make 24 mounds using well-rounded tablespoons).

Sprinkle half the mounds with coconut (or all of the mounds, if you like).

Bake the cookies, one sheet at a time, until they begin to crack and are firm to the touch,

about 12 minutes for large cookies and 10 minutes for small ones. Slide the parchment paper

with the cookies onto a wire rack to cool completely.

Use a thin metal spatula to lift the cookies off the parchment paper.

Spread the flat side of the plain cookies generously with Coconut Fluff Filling. Top with the

coconut-topped cookies, pressing lightly to seal them together.

Beat the butter and marshmallow creme in a large bowl with a mixer at medium-high speed

until fluffy, scraping down the sides of the bowl as necessary. Beat in the confectioners' sugar,

coconut, coconut milk, vanilla and coconut extract until smooth.

Nutrition Facts

 PROTEIN 3.07%
  FAT 48.19%

  CARBS 48.74%

Properties
Glycemic Index:39.52, Glycemic Load:43.67, Inflammation Score:-6, Nutrition Score:9.9308696259623%

Nutrients (% of daily need)
Calories: 784.7kcal (39.24%), Fat: 42.51g (65.4%), Saturated Fat: 25.85g (161.54%), Carbohydrates: 96.71g (32.24%),

Net Carbohydrates: 94.39g (34.32%), Sugar: 55.27g (61.41%), Cholesterol: 81.07mg (27.02%), Sodium: 405.63mg

(17.64%), Alcohol: 0.41g (100%), Alcohol %: 0.27% (100%), Protein: 6.1g (12.19%), Selenium: 19.35µg (27.64%), Vitamin

B1: 0.37mg (24.87%), Folate: 87.45µg (21.86%), Manganese: 0.43mg (21.45%), Vitamin A: 942.33IU (18.85%), Vitamin

B2: 0.28mg (16.46%), Vitamin B3: 2.87mg (14.34%), Iron: 2.53mg (14.04%), Phosphorus: 100.41mg (10.04%), Calcium:

96.75mg (9.67%), Fiber: 2.32g (9.28%), Vitamin E: 1.3mg (8.64%), Vitamin K: 6.18µg (5.89%), Copper: 0.11mg

(5.52%), Magnesium: 17.6mg (4.4%), Vitamin D: 0.57µg (3.77%), Vitamin B5: 0.32mg (3.16%), Potassium: 109.52mg

(3.13%), Zinc: 0.45mg (2.97%), Vitamin B6: 0.03mg (1.28%), Vitamin B12: 0.07µg (1.15%)


